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SET-IV

1. is an excellent fining material and as such as widely employed for the
clarification of fruit juices.

(A) Sodium Benzoate (B) Mono sodium Glutamate
(C) Starch (D) Gelatin

@ Sops eeuain QuImeT wHmD upssTnsmar CsafleiL(BSseUSDS
Lreuens LwerUOHSSIUOEDG.

A) Cemguid QuerCagmGuil B) CurGearm Camgquib @@pL LGl
(C)  evLmid (D) Qsgeomiiger

2. Which year FDP is implemented to modernize the food of GMPs?

(A) 2002 (B) 2001
(C) 2004 (D) 2006
b5 et FDP GMPs o anrajsaner peiar CewouBidsriur L g ?
(A) 2002 (B) 2001
(C) 2004 (D) 2006

3. Repeated freezing and thawing will destroy bacteria by disrupting :
(A) Cell nucleus (B) Cell cytoplasm
(C) Cell membrane (D) Remove moisture of cell

Ber®b 2 ampsd whnbd srudi g duame urdseflurame EFGMOLILISET PO HLNEED

A) Qge s B) Qs ensl GLmYerrald
(C) (O&e seuay (D) Qe FriiLgsens Bs@SHng
4, is a process where the fluid is passed through a semi permeable membrane
that transfer of water from other solutes.
(A) Hyper filtration (B) Ultrafiltration
(C) Diafiltration (D) Microfiltration

eraTLgl HDH seyFoseafled(hhgl Hreud ey a@(heusdnlqll Fele| aufluins
ST LD QFWE i, @LD.

@A) s s (Hsd B) @l gm augs (s
©) Lwreugsl (e D) mer augs (Hsd
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5. The pretreatment usually carried out in vegetables prior to dehydration, freezing or canning
is

(A) Blanching (B) Sterilization
(C) Aseptic packaging (D) Refrigeration

By, capsd deg  Gselln  QHuepdng et  smisdselid  eupssons

Cuop@sTaraTiL@ID G WPET SHSTIL| LoD D@ LD.
(A) Blanching (B) Sterilization
(C) Aseptic packaging (D) Refrigeration

6. During the process of irradiation which containers are not advisable?
(A) Cans (B) Glass bottle
(C) Tins (D) Stainless steel

sdlieiss Qewdum iger Curg erbg Camatsmear LMbgMmrssLiLLelldema ?

A) Csenser (B) sawentmg LM iq6
©) gerser D) g@Buliy&EsTs TG
7. The complete destruction of microorganism at °C is known as sterilization.
(A) 41°C B) T71°C
(€) 91°C D) 121°C

Qeutubleneoufled memamiudiser ppanwwrs jfleug v faawCGsaner eremm

SMPSSLILIHSDS).
A) 41°C B) 71°C
(€ 91°C D) 121°C

8. Which one of the following is not a food borne pathogen?
(A)  Salmonella (B) Clostridium
(C) Campylobacter (D) Neisseria

Qetreu(meuameupiled ergl 2 anralled LiFa b CrTUSE B e ?

(A)  smGureréder B) sCarmeviMiguibd
(C) Cab9CamumsLir (D) Qpw&EMwmr
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10.

11.

12.

Food samples of biological origin have been divided generally into the
(A) 4 categories (B) 5 categories
(C) 6 categories (D) 2 categories

o WAl Carppsdler o amrey wrdfaedr Qurgeins @eieumn MfN&sriLIL (HeTerer
(A) 4 cumssar B) 5 cumsser

(C) 6 cuensser D) 2 cumsser

are the chemicals added to food to improve their eating quality or shelf life.
(A) Mycotoxins (B) Additives

(C) Adulterants (D) Contaminants

o anrellelr o @memild ST beg pueer CuobUOSHUsHETE 2 emale CaisslL@HID
J&MUIGOTRI&H 6T

A)  yerws BEsseET B) CGsrsmsser

(C) o awa seUILL BIGET D)  sszmISET

To avoid spoilage in cakes which of the packaging methods are recommended?
(A) Vaccum packaging and moisture packaging

(B) Vaccum packaging and gas substitution packaging

(C) Gas barrier packaging and moisture proof packaging

(D) Moisture proof packaging and packaging with oxygen absorbent

Cas Qs (U Curatwed @@mss CusCsain weamsaie erg LflbgimrssiiuOdng ?
A) Qeupd CusGasei whmibd mriiusbd CusGagn

B)  Qeupdl CusCagnr womb euru| wrHmn CusCaHglns

©)  amy soL CUECsE ™ wHHID FINILSD Censlt CLECH

(D) FriLgD Lessst CuECagin wHmIb sailmamarn o Hlghesmigw CusGag

The convenience foods are increasing prevalence among
(A) Join families (B) Nuclear families

(C) Town families (D) Society

gEleuTar 2 aurey Ljeue i@ AHafsg eumSng.
A) &mLp GObuksE B) safl gOovuksd
(C) By GHbUBSET D)  gepad
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13. films have an excellent oxygen barrier at 0% relative humidity.
(A) Biopolymer (B) Collagen films
(C) Soyprotein films (D) Wheat gluten films

uLmsar 0% rriugsdler Hpps pseldlner samLaws ©smer(eTerer.
(A) 2.9 uredli (B) GQaremmer LiLrkiger

(C)  Gemwur yrsb UL BISET (D) Gasrgienw ueswd LIL BISET

14. SLS standard code for general principles of food and hygiene.
(A) SLS 143:1999 (B) SLS 573:1982
(C) SLS 1327:2008 (D) SLS 39:1978

o ey LHNID &F&TSTIL LUHHw QurgleuTear CsTaTanss@hssman erev.6Te.crab Hlwbd @GmHIui®H
(A)  erehv.ereb.erevy 143:1999 B) erev.ereb.erev 573:1982
(C)  erev.erev.erev 1327:2008 (D)  erev.erev.ereiv 39:1978

15. Low temperature processing and preservation methods may be classified into two types such

as
(A) Refrigeration and freezing (B) Freezing and chilling
(C) Canning and refrigeration (D) Canning and chilling

@aphs Qeutiuflepeuie Cudu@ESsLILED 2 ame) USLLIHSSID (PEDSMET @I eUMmELITE
QUSLILI(HSSHOITD, Sjenal

A) GefleplLd LHHID 2S5 (B) 2 epged womb @eflies
(C) Caafliy LHmID @eflemrLed (D) Gsafir wHmbd @GealTalgse
16. is the simplest, cheapest and most widely used polymer.
(A) Polypropylene (B) Polyethylene
(C) Ethylene (D) Polystyrene
crarLg)  eraflenowimear, weleurer wWHMID WS D UFelTSL  LweTL(HSSLILHILD
LImeILDIT.
A umeStygyrn9edesr (B) urellerdladler
(C)  ergdlaflen (D)  uredevig e
SET -1V 6 M
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17.

18.

19.

is the enzyme responsible for ripening of fruits and vegetables.
(A) Amylase (B) Protease

(C) Polymerase (D) Lipo oxygenase

LILPRIGET HMID STUISNSET LI(P&ES emeuliLSH@ TEIeUTaT eTamengd
A  siewloe B yCymiigCGuiev

©) umellwCrev D)  SCureysaCnCaren

The breakdown of carbohydrate material by microorganisms (or enzymes) under anaerobic

condition is termed as
(A) Canning (B) Bottling
(C) Fermentation (D) Pasteurization

srhdleer Blemeuiedr mamamuifsar (Sog Cprdsd) epob srmCuramant Crl epedsnmseT
o anLbg Cum@ Hlene @eleaimn Nep&EsIIUbHEDng.

A) Csaflm B) urmlgelldr yemLsse
(C) Qprdgse D) CuevsamyCsagper
In recent technological advancements in food products, and

non thermal processing methods are handled.

(A) Pulse electric field and High pressure preservation

(B) Ohmic heating and Cold press method

(C) Pasteurization and Sterilization

(D) Solid-liquid extraction and Radiation

o amra|l1 QummLsefld sfusHu QsmOomr u wearGarmnsdés ———  wHmiDd
2 arafll L Geutitinppy GFudpepEer evswmerliLihSng.

A)  siqliy WOerFTy Yoo bHDnID 2 Wi S(PsSS LTSISTLIL

B) @& QeuiLiorssd wHMID GeflT WSS pevD

(C) GuevgarrGsager HNID VL aranaCaaser

D) A dyeu 9NFQSHSSD WHMID SHiTeiFs
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20. Select the correct pasteurization temperature and time for Ice-cream Mix.
(A) Temperature : 31.3°C, Time : 30 minutes
(B) Temperature : 31.7°C, Time : 30 minutes
(C) Temperature : 71.1°C, Time : 30 minutes
(D) Temperature : 62.8°C, Time : 30 minutes
gavdlifib swmeusstar sflwrear CueavsamrGrayer Geauliuflena wHmid Crrsmss CsibOSHESa]D.
A)  Qeutubleney : 31.3°C, Crybd : 30 HlSlL_miser
B)  Qeutiubleney : 31.7°C, Crybd : 30 Flbl_miser
(C)  Qeutiubleney : 71.1°C, Crybd : 30 HlSlL_miser
(D)  Qeutiubleney : 62.8°C, Crybd : 30 Flbl_miser
21. In asceptic packaging, preservative used to sterilize the packaging material is
(A) Phosphoric acid (B) Sulphuric acid
(C) Hydrogen peroxide (D) Benzoic acid
2Qsgs CusGshudle CusCseni Gummeners &l Bss Qeuwl LweaTLRSSILHLD
ungismiy Cummer erg) ?
A urevCGumié odled B) goyfls obleon
(C) eanl yeen eLTTE®mE(H D) QuenGemié e
22.  Chelators used in food industry
(A) Sorbic acid (B) Acetic acid
(C) Butyric acid (D) Ammonium carbonate
o ae s Cgmpledled Liwer(HSsLILOWD CFGal L rger
A) Cemmbs <fleid B) <fls e
©) Gy fs ubled D) <wCuwrelluw srruGer_
23. microorganisms grow even at 0°C
(A) Psychrophillic (B) Mesophillic
(C) Thermophillic (D) Phycophillic
miaramudflgdr 0°C ulléy gL auem(mLd.
A) essCrmieds B) BCsm9eds
(C) QsrGwmaeds D) ouGsmidls
SET -1V 8 M
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24.

25.

26.

Which of the following is a sequesterant?

(A)  Gum Arabic

(B) Butylated Hydroxyanisole (BHA)

(C) EDTA

(D) Carageenan

Getreu(peuareuddled erg) FEGlouevLTTeRTL &b ?

A) s <rds

B) v gCal Ll eman yrésfwuralCard (BHA)

(C) easdallQarngwenwer G grlsius e (EDTA)
D) smylarer

is commonly used preservative for grape squash/crush.

(A) Potassium metabisulphate (B) Potassium sorbate

(C) Calcium propionate (D) Sodium benzoate

ATl Feng ev@euney/rend LngsmiLrg (preservative) ———@\gy) Corgsiiuphlearmg.
A) QumriLrwd Quwl LrenugdGur B) QumriLrfwd sriGui_

(©C) srodlun yGrmAwCer D) Comquid QuerGamGuil

High performance liquid chromatography cannot be used to
(A) determine caffeine content in coffee samples

(B) determine mercury content in sample of fish

(C) 1dentify various pigment from leaf extract

(D) sugar composition analysis

<8 Dgwadmer euriupbg Hlpwrarenalnrent @eiels CFwoumignH@ LweTUOESSILL M LTg).
A)  Samler ergyb @remwernd sTduied segrL Ml

B) Ser cuamsuferar wrdfsafler LTGFFD erad Mg SevTL MW
(C) Q@eosgafled 2 drer CeucuGoun Hlmmisamer sar_Mliw

(D) srssmyuler sereillenar LNCFTHEs
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27.  Flame photometry is used to determine in food products.
(A) Alkali metals
(B) Alkaline earth metals
(C) Transition metals

(D) Alkali and alkaline earth metals

5 el Sarellewt vweruBhsd ey Qumplseild o der —————  eraip
Qewiwtiu® g

(A) sy 2 Cansmiser

B) &y wer 2 GarsnigEr

C) QaLblaw 2 Carsmhser

(D) sy LHYID STy WeiT 2 CovmEhIgeET

28. Instrument is used to measure the refractive index of edible oil.
(A) polarimeter (B) refractometer
(C) spectrophotometer (D) pH meter

small  gwwd  aantemear  gafleflosd @Dt SetellHeusn@

LwetuhSsLILUGE S
A)  simeuwma B) qaflellowsd oerel
(C) BlpwreveCuimefome (D) pH Scir

29. The measurement technique used for the estimation of preservative, sulphur dioxide, in
foods is

(A) Acid-Base titration
(B) Redox titration

(C) Gravimetry
(D) Refractrometry

o amre|ll  Cummplsefler LwaTLHSSILHL 2 ameyl usLCUTeTTE, &HSS ML ASMFML
LSUIH Cewiwt weaTuRSSLILEID SfeTeil (B BILUb ———————— Y @LD.

Q)  besrr Qedeysraured
B)  ysallmCarhm O&s Cale| sramre
(C) eeL Sjeraudls LuGLILTUEY

D) @l ewds eraflwied
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30.

31.

32.

33.

The recommended number of retail packing cases to be sampled if the number of retail
packing cases are in between 201-300 1s

@A) 3 ®) 5

©€) 4 D) 6

Sowep GCusdlm Caavaseflar crameanflséans 201-300&5@ @eLuled @ @mpsTd, wrHf ahHés
Cauanrigw Hevawvenp Cusdm Caevsaier Lfibgiamrssiiul L aaramilsams

Aa) 3 B) 5

€ 4 D) 6

Mass spectrometer detector allowed the conformation of
(A) Water (B) Chemicals
(C) Pesticide Residues (D) Fungicide Residues

ey evELE CrmblLi QL& T @smar 2 nfubhss L6 O &g
A)  seanti B) @uerwahsdr
(C) ysdlsQandel erésmsar D)  yermss Qa6 erésmsar

The major function of quality assurance and quality control is
(A) Surveillance to ensure regulations and specifications
(B) Constant supervision

(C) Written results for periodic reports

(D) Set up of an appropriate salary

sreymid wHmID Srésl Huumiger (péHlu Qewdur® wng ?

A) eumreE wanser wHnib eleurs @ilubbarar 2 ndHurer searsTenlli
(B) fdleveowrer CupuLrrena

(C)  <obsmsudien (1piga|samer eT(PHIHED

(D) Qummpgswner FbLaSmS AMOLILIG

Food Safety and Standards (FSS) rules, 2011, 2.4.1 and 2.4.2 is related with
(A) Sampling and testing (B) Food surveillance
(C) Food safety auditing (D) Food preservation

o ante| LITgIETUL Srblaneser il 2011, 2.4.1 wpmibd 2.4.2 gL e QsrLTyenLwg)?
@A) wrdfl vHyb Cergamen B) o e saTsTalIL
(C) e away ungsmiy samfléamns D) oewrey uTgSTLIL
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34, ———— are included for the personnel, under total quality management.
(A) Training, personal hygiene and medical screening
(B) Cleaning schedules and sampling procedure
(C) Monitoring and quality testing

(D) Isolating non-conforming products and packaging checks

Qurss g7 Cueraranpuier Eip LienlwrariaeErdsEd —— CarsasruL (HeTerg.
A)  Lhpd, seltiul L &srgTrb WHMID Ww@EHsG e UfGsrsamer

B  siyse) HLHd wpmd AN GO

(C) samsrentlliLy wHmibd s7 Camgeamer

D) @ewrsswHn QurEpLsd saflewliL@sgse wHmb QUL Fflumrgse

35. Quaternary ammonium compounds (QUATS) is an example of
(A) Additive
(B) Stabilizer
(C) Adultrant
(D) Disinfectant

seurmi_Lrarfl obCuraflwn swameaser (QUATS) ————————— &@ @if 2 smyentid <i,@Lb.
A) sl EuQurmer/Cardamss GLTHET

B) fleoeotupss

(C)  seuuL Qumrmer

D)  SHmu prée

36. According to FSSAI product risk ranking, backery products fall into which of the following

categories?
(A) Low risk (B) Medium risk
(C) High risk (D) Norisk

6Tosll.6Te. 6Te.6r.e3 ellSlpanmaatianiiy, Cusst 2 ameajl Cumrmplsedr ereu@md GrmLgl flevs
sreuflenssafler eransd smpid 2

A)  Gopbs LSS B) pOssT LSS
(C) o wr USF D) usz Gdena
SET - IV 12 M
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37.

38.

39.

40.

Food is misbranded if its —————— is false or misleading.
(A) Packaging (B) Labelling
(C) Processing (D) Storing

@QaphsE abs ssSHQb Qumiwurer oeg seuprear afluilCor ctlerssd eSS mbsme
o aurellh@ seupTean (WPpsHevy SjeflEsiiLpHib

Q) CusCagiim B) Ceollefim

(C) ustuBSgSdeD (D) Gsblsg eauliuigled

Recommended light intensity for working area
(A) 500 lux B) 110 lux
(C) 600 lux (D) 400 lux

Cauaned Qb @LsHnhsns ufpgierssiiul L gafluller oeray

(A) 500 lux B) 110lux

(C) 600 lux (D) 400 lux

Organo chlorine pesticide residues can be analyzed by ——————— detector.

(A) Electron capture detector (B) Flame ionisation detector

(C) Thermal conductivity detector (D) UV detector

< iEGanm @Cermfler erenid LFH&GsTO WwHBHT erdsd ————— Spsramid seuder
vwerm(® Glamearr(h serLHlwerid.

A)  cresgmer Caligm 4Gl &L B) uCerbd SwerarCaga 1qCL &L T

(C) Qsirwed s dlgeilly 46l &L D) UV gQLsLm

Sprouting of potatoes can be delayed by
(A) Dehydration (B) Drying

(C) Exposure to high temperature (D) Irradiation

2 (HENETS FLPMEIE, (PEETLILINS STOSLILIHSSID (LPEnD
A)  Bflpoy B) caisgsH
(C) 2w Qeutiu Hleve D) <wellursgw sdieiss

13 SET - IV

3@ Teachingninja.in



41. Wearing gloves, aprons, goggles and safety shoes are insisted by
(A) CCp (B) GMP
(C) GAP (D) FIFO

@HWMD, HeUF 2L, sHemanTy HNID STl ydHumeusamer CFTRQTETTSET &higEhenL WL
UngsTIYSsME ey CouamHb erar euedlumsgieig

A A.8.9 (B) &.ern.14
C) g.g.9 (D)  erobligm.ersslicy

42. The major portion of CoA, (Co-enzyme-A) essential for metabolic functions is comprised of

vitamin.
(A) Folic acid (B) Pantothenic acid
(C) Ascorbic acid (D) Vitamin Bue

aueriéleng wrHm QewdurighE 2seb CoA (Car eaeareansd A) wler gdwumeudlwbrer epeid

el L LOl6r < p&HLD.
Q) SCumeds ©iblevtd (B) CueanGLrOsaflls <slen

C) <evarmas odeid D) e e Bi2

43.  Which one is an aliphatic hydroxy amino acid?
(A) Cystine (B) Alanine
(C) Threonine (D) Leucine

Epeumeuaraumier iedlimigd eant Fréedl HCerm Sllen eTerLg) erg)?

A)  Hevigeir B) vmeren

(C) HfCGumeneresr D) e sler

44. Seafood and shellfish food borne disease is generally caused by
(A) Vibrio parahaemolyticus (B) Shigella flexneri

(C) Listeria monocytogenes (D) Campylobacter jejuni

Sleflgpged wHMID HLO 2 are] epod e7hg Crmi Smul 2 e ri Gsmhm gHubH SIS DS

Q)  AuMGur urrradCureamet g &ev B) ef@nder Wosavapi
(C)  devigflwr CorCpranar GLmalsmen D) CaberuCarGusL i Clsgsgoef
SET -1V 14 M
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45.

46.

47.

48.

The beneficial bacterium used in the production of Yogurt, Cheese, Sauerkraut, Pickles,

Kimchi, Chocolate and other fermented foods 1s
(A) Micrococcus (B) Lactobacillus

(C) Listeria (D) Leuconostoc

Cur@ani, &ev, emidsyTL, samigmil, &Hib&sl, srsCeol. wHmIb Gy Yefldsmeudsiiul L

o aureyset swWmilinded LweaTLHSSLILBHLD BeTenld LW&H@&HD Lmsleflwib
(A)  owsCrrerssen B) orsGrurdeev

(©)  &SevieMumr D) aCsrarmevCL s

Gas gangrene is a food-borne illness caused by
(A) Campylobacter jejuni (B) Bacillus cereus

(C) Clostridium perfringens (D) Clostridium botulinum

QUTLEGLOIDESD 6TerTm 2 e epevld L Crml ergarme o el rdlng »
(A) Campylobacter jejuni (B) Bacillus cereus

(C) Clostridium perfringens (D) Clostridium botulinum

Which one of the following bacteria is named as betacoccus?
(A) Leuconostoc sp (B) Staphylococcus sp

(C) Streptococcus sp (D) Pediococcus sp

Epsaameupnier erhg Umseflum L srésed erar SapssiiubhiEng ?
(A) Leuconostoc sp (B) Staphylococcus sp

(C) Streptococcus sp (D) Pediococcus sp

The chief volatile flavour component of Yoghurt is
(A) Acetoin (B) Diacetyl
(C) Biacetyl (D) Acetaldehyde

@afliiyg suflfler ,ellum@d wemrepLig
(A) & Lmier B) L8 e

C) euwdee D) AL Lrdigaman(

15
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49. Sarcinae sickness in beer is caused by
(A) Acetobacter aceti (B) Lactobacillus bulgaricus
(C) Pediococcus cerevisiae (D) Zymomonas anaerobia
it wgiurangdle “srmdlGar” srb Qa@gme ghubhssieug
A) o CLrGusLi <flilig B) CasGLrCuildwen LOCHNESE6
(©) YyCursrssen CerellfCw D)  agnCurGurpren oGearyGrmum
50. Coliform bacteria are present in
(A) Soil (B) Sewage
(C) Water (D) Plant
Camallsoumid ursleflum @mé@h @L b
(A)  wer B)  sWebi
C) B (D)  smeupbd
51. Benzoic acid is used to control
(A) Bacteria and yeast (B) Yeast
(C) Mold (D) Yeast and mold
Quersmuils ol erauhenm s HLLOSS Lwer(hEng
Q) urseflur LHHID FeLL B) rrevL
(C) Cuwme® (D)  rmevl wHmid Gome ()
52.  The biological value of egg protein
A T4 (B) 98
(C) 87 (D) 64
WL ulled 2 arer Lrggder 2 ulflwed wdliiy
A T4 B) 98
(C) 87 (D) 64
SET -1V
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53.

54.

55.

56.

The fungus known as bread mold’s

(A) Mucor (B) Rhizopus

(C) Penicillium (D) Aspergillus
Qum_iquled (1951 euen(md Lygsersufen Quuiir

A) Owyssi B) erCsruc.ey

(©) OQuefeysFellwid (D)  =exCuimsyeaev

Jot down the bacteria that causes the Scarlet fever and Septic throat

(A) Escherichia coli B) Clostridium

(C) Salmonella typhimurrium (D) Streptococcus pyogenes

avaTTlel sTwFgamaubd, CgreareL pHFlamuiub 2 @ r&@Eh Urseflummes @Dk hs
(A) Escherichia coli (B) Clostridium

(C) Salmonella typhimurrium (D) Streptococcus pyogenes

What is the important aspect to be considered while planning the intervention programme
for Iron deficiency Anaemia?

(A) The use of omega 3 oils in the diet
(B) Vit. A suplementation
(C) Fortification of ferrous sulphate in food

(D) Food fortification with calcium and Vitamin D

@mbus 55 Gopurh, @Qrss Csrassstar L sms FHLwHb Curg smssed Csmerer
Coueirig W (WPSSHWIDTET HDFLD 6Tg) ?

A) ceamaier Cuwar 3 LweTLIT(
B)  eeuLler ‘A’ sa(pged Carmiiy
(C) 2awmailed Gugen sLCUL cugIaLL L6

(D)  srofwid whmb el Lidler g 2 areild eugia,l L6

bacteria is responsible for causing most of the food borne illness.

(A) E-Coli B) Salmonella
(C) Botulism (D) Listeria
o anrellamed LiFeyd QumbLTTear GBTiigsEhsE UmSlefMWm SeT STreRTLD.
A) @-Csma B) smoCGuwrereenr
(C) Gumeleribd D) Seviefumr
17 SET - 1V

3@ Teachingninja.in



57. What is the food temperature danger zone?
(A) Between 45°F and 145°F (B) Between 40°F and 140°F
(C) Between 40°F and 130°F (D) Between 50°F and 120°F

o anre| GleuliLiflenaoudlen < pLigg DERTL LD ETETET ?
(A)  45°F wpmid 145°F QevCw (B) 40°F wpmib 140°F glenGu
(C) 40°F wpmid 130°F Qev_Cw (D) 50°F wpmid 120°F @en_Guw

58. The hazard of eating improperly prepared, homemade fermented sausage leads to an
outbreak of

(A) Cyanosis (B) Trichinosis

(C) Zoonosis (D) Stenosis

apwhy peapuild surfssiul L, efiyd surfssiiul e, Yallss tarsdepsfleaw o arugmed
FHUOD BUSS)

A) swuGarmdlev B) AfCarmélev

(C)  grGarmlen D) QL Cermflev

59.  Leuconostoc mesenteroides, Lacto bacillus plantarum and leuconostoc fallax are the three

most dominant lactis in ————— production.
(A) Kimchi (B) Litchi
(C) Cheese (D) Sauerkraut
r&GsareammevL e WGgemngyrley, oré&CLrCudloen vermerLmybd wHmbd  er&GsrearnmevL md
SLIMTVGED &l Lienal o HuSEH UG epetmi (PSS THlg&HeT
(A)  SHibsd B) N&H
(C) & D) smrsyTL
60. ———— 1is a procedure in food processing, which results in produce of acceptable

microbiological quality.
(A) Food surveillance (B) Sanitization

(C) Good Manufacturing Practices (GMP) (D) Sterlization

o e Lgem (penmulled Searg ghymLw mearanuir srsdleer ellamereilss
FolqWIg).
(A) 2 awey samsraniiiy/CohHumiael B) asdsfliy

(C) Apps 2pusd perLpepser (GMP) D) Am Bssbd
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61.

62.

63.

ISO standards are given by

(A) Indian Standards Organisation

(B) International Organisation for Standardisation
(C) Institutional Safety Organisation

(D) Institution of Standard Operations

ISO grhlevavaer @bs ewriLimed eupmkisiiL(hdlemmer
A)  @pdu gybliamu ey

(B) sreuGses srbliammw el

(C)  fPpeuar urgIsTIL el

(D)  Arewrw Qeweour’ () Hlnieuerd

As per the food recall regulations of the FSSAI , the food business operator shall maintain
the food distribution records till

(A) the date of expiry
(B) 1 year from expiry date
(C) 2 years from expiry date

(D) 3 years from expiry date

GTool'l.GTG.6TE.67.83.-@ e 2 awrey SHHbulitunssd aldwpampsaileariy o are] cuailsh CeuiGeumt
o anre| NBCWTs LSl samer ecrelalare| HTeld LTTM&Es Colam(hid ?

Q) sroraudursb Csdl eueniy
B) sroraudlumgd Caduledmbg erme (b
(C) sroraudungbd Casdluled(hbg FrmeaT[HseT

(D)  sreoraudur@bd Casdluledmbgl epernreaT(haer

Which of the following methods helps to destroy Trypsin inhibitors in legumes?

(A) Soaking (B) Sun drying

(C) Heating (D) Fermenting

Gemeu(md (penmaeaid ergl LiHLL euamssatey o eTer g fllifler shHuumamsmer N&Es 2 56 dlng) ?
(A)  oap meuFHed B) Giu 2 @fsgzo

©) &GLhmse® (D) QprdHsse
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64. Cholesterol is not involved in the synthesis of any one of the following
(A) Bile Acids (B) Vitamin A
(C) Sex Hormone (D) Vitamin D
@ erevar Qsmavevl Tred Asr@Ge FEHLG6SDama ?
A) 955 Sjfleniger (L <&l ev) B) @euL8ler A
(©) urmellwe enmiGomrer (Qgsev anmiCumer) (D) eveur L ller D

65. Darkening of canned products like peas, corn and onion is due to the traces of
(A) Magnesium B) Iron
(C) Copper (D) Carbon

557 e Liber eped Ul Lrent, w&srEGsrerd wHMID Ceumstwbd Gurarmehan CadlE@n
Curg ghuBb LiBlpll wrHnssh@ sryarorear srg o LiGer Gluuim

A) OQusetflub B) @by
(C) smaurm (D)  smirue
66. —— deficiency is associated with reduced immunity to infection, increased serverity
and duration of diarrhoea and growth retardation.
(A) Iodine (B) Calcium
(C) Phosphorus (D) Zinc

QBs §55 GopUUT qarmed @Gonbs Crrl ey &8, areysE Adswrar eulddCor L ib
LHOID euUeTTES GHeTnISID FHLIHID.

A  <Gumger (B) samenrmibLE 55
(C)  umevuFev D) sssHTSD

67. The required water activity for Bacteria to grow and multiply in foods is
4) 0.71 (B) 0.75
(C) 0.81 (D) 0.91

o awrey Qum@mLsailed ursleflumr euariEfla@d wHMID QUH@GuSHGD Csmaiwrar Hir Qgwdur@
{66 GTGITEHT ?

A) 071 (B) 0.75
(C) 0.81 (D) 0.91
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68.

69.

70.

71.

Denaturation is a process that changes the molecular structure without breaking, which
bonds of a protein

(A) Oxygen (B) Peptide
(C) Nitrogen (D) Hydrogen

4 CréaCrager erearug Urssder ohg WaenmiiLsamer 2 L &STOd ApO&amn S Ll
wrHndn QFwdpapumELD ?

A)  yselleerr B) QuuerLi

(C)  emLegerr (D)  eanl yamer
Pellagra is due to lack of vitamin.

(A) Bs B) B:

(©) Bs (D) B

aeuL L LOler GpurLred Qudersrm Crml o arLrémg.
(A) Bs B) B:

(C) Bs (D) B

Natural form of vitamin K.
(A) Menadione (B) Pteroylmonoglutamic acid
(C) Phylloquinones (D) Methyl cobalamin

@Qupeasuild sremiiL@®b ameul L e K
Q) QuargCuimer B) 9QLQrmueCurCerm@,@pLmids <ileid
(C)  euCargelCerer (D) Quwsde Carumader

When rhodopsin present in rod cells is split as a result of light striking the retina,

and are formed.
(A) Retinol and opsin (B) Retinal and opsin
(C) Retinoic acid and opsin (D) Carotene and opsin
lifisHenruiler geflupib Curg, yr Qedseflgarer Cymmiefer ere|uL () WHmID

<& 2 (HUGLMID.
A)  Qrigermed wHmD yLiedler (B) Qriigered wpHmid <ypriedler
(C) Qrigermuils ol wHmILD <166 (D)  sCGymger wHmID <16 6br
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72. The lacking enzyme which is required to synthesise vitamin C in humans is
(A) Cytochrome oxidase (B) Xanthine oxidase

(C) Glucanolactone oxidase (D) Glucose oxidase

aaeul_ L e ‘6 enw 2 (heumsss CoaneuliuBbd Bog 2 Libldd @doars Qprdl erg ?
A) s CLrsCrmbd <&elCLev (B) smhenser <psedlGLen
C) GeparGarm arsCLmer <,&eGLav D) GErCsmev <y &alGLev

73.  Which among the following food products should not be sold without Bureau of Indian
Standards (BIS) certification mark?

(A) Jam (B) Packaged Drinking water
(C) Alcoholic beverages (D) Rice

Gemeu@md 2 arey GQum@lseiles ereng @BHw s7 Hiremw epwlnder (BIS) smerdlsy @
@derod flhesssmmg) ?

(A)  gmb (B) CGu&Csgh Gewwinr i &g i
(C) wguTETBIGET D) <A
74. The food authority shall consist of a chairperson and the following number of
members.
A) 18 B) 20
(C) 22 D) 25
o amey AFlamr @Gpeid (Food Authority), seweeur wdmib o piiideniasedr @L b
QupmieTeTe.
A) 18 B) 20
© 22 D) 25

75. The powers of food safety officer is described under which section of FSS Act, 2006?
(A) Section 37 (B) Section 36
(C) Section 38 (D) Section 39

o ey UMEETIL FULib, 20066 orhg Afellenr S o ame) umgsmiL gieufler damyhiger
QUENTWMIGSLILIL (heTerg) ?

A Gfley 37 B) Yfley 36
(C) Y9fley 38 D) W9Gfley 39
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76.

77.

78.

79.

The product Basmati Rice has been listed under schedule of APEDA act.

(A) First (B) Second

(C) Third (D) Fourth

APEDA s Lgdlenm S1p “Umevindl =&’ S Leauamanrudled @)L b QubHmieTerg.
A)  wpse B) @re&rLreug

(C) eperproug (D) presmeug

Headquarters of codex Alimentarius commission is situated at

(A) Geneva (B) Paris

(C) Rome (D) Belgium

“CarLsen allCweartlfluey sllageaflen” — FMOEWSLD 6T HMLDHIIETETS) ?
(A)  Qgafleur B) umflev

(C) Cpmo (D) Queguid

Which is the accreditation body of food testing laboratories in India?

(A) Food Safety and Standards Authority (FSSAI)

(B) National Accreditation Board for Testing and Calibration Laboratories (NABL)
(C) Export Inspection Council (EIC)

(D) Bureau of Indian Standards (BIS)
g @pSureler o awray Corganar yuiausmisailer SmEsTID GUHD SeEnLIL?

A)  eoawey ungsTiL LOHNID 7 Hlireww eearwid (FSSAT)

(B) Gergaar whmib ere|55(H5s Y uleusns@pssrar GCasflu mdsry eurflub (NABL)
©)  apmwd ey seu (EIC)

D) @pu 57 Hremu Ppasand (BIS)

Fortification can be done in following staples, except

(A) Salt B) 01l

(C) Rice (D) Turmeric powder

o amenel aU(papl (B ererug Spsar Qummlsatld CelwtiuGEng, e Gummeaner seily
A) o0y B) erar@en

©) <=Mé (D) epadr grer
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80. Which of the following micronutrient is not added in fortified rice?
(A) Vitamin Bi2 (B) Folic acid
(C) Iron (D) Vitamin D

Qedlapl L i L oflfudlé Gemeumd maTamr L g ssgissard ergl CarssiiuLaleoama ?

(A) eer Lifer B2 B) SHCumells iflevid
©€) @mby D) e Ler D

81. National Codex Contact Point (NCCP) of India has been constituted by

(A) International Organization for Standardization
(B) Bureau of Indian Standards

(C) Food Safety and Standards Authority of India
(D) Ministry of Food Processing Industries

@pdwureller Caflw Car@Lgev Qsmiry Lerafl (NCCP) enwr ojiamwssg
Q) sruCss srbliamu e

B) @sSu 57 Hiawmw sieoaand

(C) @pdHwu 2 are] LUTESTUIL LHDID SHHITETL e eTuILD

(D) oawmey UsLILIESFID CSTHDOSET mFFSLD

82. is not a column chromatography.
(A) Gas-solid chromatography (B) Gas-liquid chromatography
(C) Paper chromatography (D) Liquid-liquid chromatography

eramgl 2 (hamem HImLIL@GUIAWED euamsmus sMibsg @dama.

A)  aumy-S fiptiu@rnue (B) aumy-dlyeu Hipuiui@uiGwe

(C)  ardlg Hpuugubwe D)  dyeu-dlryeu Hprin@rifue

83. Botulinum is
(A) Enterotoxin (B) Neurotoxin
(C) Haemotoxin (D) Nephrotoxin

Cur_(pedlard e(m

Q)  erengCrm LmdSer B) B CrrrsSen
(C) abCumréder (D) QpuGyrLré&desr
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84.

85.

86.

87.

Ropiness is generally associated with
A  Milk (B) Meat
(C) Fish (D) Vegetables

Crmipev eretn Hlevevwimerg Spssar_cupmer QUTGaUTS ersaL 6l QFTLmenLwig).
A)  wumé B) Qeopss

(C) BSewr D) srusdser

Which one of the following is most advanced intelligent packaging technology?

(A) Barcodes (B) 2D Barcodes

(C) QR codes (D) Radio frequency identification (RFID)

el peuameupled ergl Wse|b Cobul L sfleirihs CLsCasiin Qgmfldmi b ?

A umiGsrpHeser B) 2D umiCGsr@Heser

(C) QR Csmpser D)  CryCur oHrbeuem enwmrerd (RFID)
Japanese Rice wine has % of Alcohol.

(A)  30% — 40% B)  40% — 50%

(C)  10% — 20% D) 25% — 35%

sl <fé guieie FHGGH HDSFADTED 2 ET6TF).

(A 30% — 40% B)  40% — 50%

©)  10% — 20% D) 25% — 35%

AGMARK headquarters is in which city?
(A) Ahmedabad (B) Allahabad
(C) Faridabad (D) Hyderabad

SISLTTEET FEOEMDIEHD 6ThIE, 2 ETeTg) ?
A)  SiswLsTUTS B) wsTUTE

©€) Suflgrunsg D) eangrrums
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88. Food additives which are specially added to prevent the deterioration or decomposition of

food are called

(A) Antioxidants (B) Propellants

(C) Reactive gases (D) Preservatives

o anrellenr Havgemeus 5H&E UrsCusrs Carssliupb 2 are| Carsamadser T
Snp&sLiL(hSlerner.

Q)  eadigysalnCapisdr (Antioxidants)  (B) ebg g&dsar (Propellants)

(C) edieflemer eaumyssar (Reactive gases) (D)  umgismiyser (Preservatives)

89. As per the Indian regulatory agency guidelines, class I preservative include
(A) Sodium Benzoate (B) Vinegar

(C) Sorbic acid (D) KMS (Potassium Meta bisulphate)

@S euri@Gwean Fineea aullsr Hgosaflearilyg ag eu@liL I urgamiiume ?
@A)  Coemquid QuerGamGuil B) Maflsi

(C) &8s ofeibd (D) KMS (Qumrdlwib Qo Lr epugoGur.)

90. The food manufacturing unit shall establish effective systems to
(A) Monitor effectiveness of maintenance and sanitation procedures
(B) An adequate supply of potable water
(C) Adequate natural lighting shall be provided

(D) Layout of food establishments shall permit

o are| 2 HuSSH 6@ Lweerer elilgemer HimelGeauar(Hib, ergl 2dab CaameuHdEng ?
A)  ugmoAiy LHMID &ETETT vl (Wpevpsaier Cswd Hpameands searsTentsse b

(B) Gungwrer @i Bir e9HGLITSD

(C) Curgiwrer Qupens eletd@seT aupmisliiL. Ceuar{H b

(D) oawey Hlncuarmbsaiien seareuandliL] ieSEEILIHLD
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91.

92.

93.

94.

Milk is a poor source of

(A) Iron (B) Thiamin

(C) Niacin (D) Riboflavin

umedled LIHMTEH@SEDUITSE 2 6TaT 2ar’ L 555

A) @mbysssg (B) swmbler

(C)  punélen D) erCuriuGareler

Which of the following is an FSSAT’s initiative for training of food Business operators?
(A) FOSCORIS (B) FOSTAC
(C) FICS (D) FOSCOS

Epssareupmier 2 ey cuanfles UCTLLisERsE @65 LD allsEh auamsuien, FSSAI
<D 2 (HaUMGSLILLL LwhHE erg) ?

(A) FOSCORIS (B) FOSTAC
(C) FICS (D) FOSCOS

Expert quality control and inspection act was regulated in the year

(A) 1963 B) 1975
(C) 1979 (D) 1988
Blyenti gréslHLrur® whHmb <iie) QewodLOSsiuLl L <pear®H
(A) 1963 B) 1975
(C) 1979 D) 1988

The sampling plan which is the refinement of the Double sampling plan is
(A) Multiple sampling

(B) Sequential sampling

(C) Single sampling

(D) Advanced sampling

EpsarL erhg wrdfl HiLib, @riear wrdHf S sder ApliLeLwsTEsiuLlLg)?
A)  uve wrdfl Hrb

B) aflewsu@ssriur L wrdfl b

(C) & wrdHfl S b

(D) Gubupssriu L wrdfl b
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95. Manifestation of allergy in skin may not include symptom.
(A) Dermatitis (B) Odema

(C) Cheilitis (D) Fever

Cared geucuranouiier erHu@BD GeueallliLim® @bs cuemswmear AN GHmw sTaTssTg
A) Csmed 6igsbd B) oL &&sbd

(C) oz LppHd D) srussd

96. Which among the following indicates severe Zn deficiency?
(A) Down’s syndrome
(B) Acrodermatitis Enteropathica
(C) Protein Energy Malnutrition

(D) Dementia

Epaupeuaraumdled sHawwrear ks Gampu L é @G eTg ?

(A eeuerev e Comd (Down’s syndrome)

B) <=&Crm@Liwigligev erar Cpmugdlam (Acrodermatitis Enteropathica)
(C)  uGpmgerr erane wraBlw fAear (Protein Energy Malnutrition)

D) yQwerdlwr (Dementia)

97. A nutraceutical which possesses both anti cancer and anti inflammatory property is
(A) Curcumin (B) Tocopherol
(C) Inulin (D) Quercetin

UomGHT erdliiiy wHmIb ApHél ity YHwu @m@amhsamerubd @HnrGs ewwitub
R 2L EESGI LO(HHG 6T ?

(A)  srsuder B) CLrGam@yme
©) @aywyeier D)  sQeurQegig e
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98.

99.

100.

Body Mass Index (BMI)

(A) Weight (Kg)/ Height (m) (B) Weight (Kg)/ Height (m)>2
(C) Weight (Kg)%/ Height (m) (D) Height (m)/ Weight (Kg)
@ walsaflear 2 L Blan @Hluih (BMI) sansd@ib @& b ererer ?

(A)  erar (8.4) /2 wiybd (15) (B) eranL (£.4)/2wpd (15)2
(O)  erev (£.8)2/2_wgb (15) D) 2 wgd (B)/erenL (£.8)

Which of the following Dietary Regime is more crucial for hypertensive patients?

(A) Restriction on protein

(B) Increase the Fluid Intake

(C) Dietary sodium Restriction

(D) Increase the calcium intake

ereupid 2 amre| (pepmsaia ergl 2w @Qrss <i(Wss CrrumealleEns @, Waa b (psdluinmearg ?
A) o amailer Yrssms SL(HLILIHSSSO

(B) dlyeu 2 awrey o L Gametarened HasliL(HESHISHD

(C) eawmailer 2 Liber Sjarane HUHILILIHSSHISHED

(D) srfwibd 2 1 Qararerena S SLILIHSSHIS60

A system for objectivity checking laboratory results by an external agency is
(A) Sample testing

(B) Proficiency testing

(C) Data testing

(D) Portion testing

Lnblenew Blmeiarsgsmed < iiels (pige|samerd sfUTTs@D e el

@A)  wrdfl Cergener

B) Hpaenwo Cargenen

(C) srey Gamgamer

D) uv@Ed Carseman
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